United States Patent [

Lubsen et al.

(1] E Re. 31,427
[45] Reissued Oct. 25, 1983

[54] AROMA-ENRICHED COFFEE PRODUCTS
AND PROCESS

[75] Inventors: Timothy A. Lubsen, Springfield;
Rudolf G. K. Strobel, Colerain;
Richard N. Reinhart, Springfield;
Jayantilal M. Patel, Reading, all of
Ohio

[73] Assignee: The Procter & Gamble Company,
Cincinnati, Ohio

[21] Appl. No.: 337,226

[22] Filed: Jan. 6, 1982

Related U.S. Patent Documents

Reissue of:

[64] Patent No.: 3,769,032
Issued: Oct. 30, 1973
Appl. No.: 189,746
Filed: Oct. 15, 1971

U.S. Applications:

[63] Continuation of Ser. No. 967,045, Dec. 6, 1978,
abandoned, which is a continuation-in-part of Ser. No.
156,555, Jun. 24, 1971, abandoned.

ERUI (L A23F 5/46
[52] US. Cl oo 426/594; 426/385;

426/386; 426/388; 426/392; 426/281
[58] Field of Search ............... 426/594, 385, 386, 387,

426/388, 281, 392

[56]) References Cited
U.S. PATENT DOCUMENTS

2,041,056 5/1953 Fleisher ....ccoeeivniiennns 426/281 X
2,825,190 3/1958 Heald ........... . 4277212 X
3,021,218 2/1962 Clinton et al. ... 426/384

3,035,922 5/1962 Mook et al. ..... ... 426/387
3,406,074 10/1968 Klein et al. .. ... 426/478
3,704,132 11/1972 Strobel ........cccovvivnveiiienanne 426/594

Primary Examiner—Joseph M. Golian
Attorney, Agent, or Firm—Rose Ann Dabek; Michael J.
Roth; Julius P. Filcik

[57] ABSTRACT

An aromatized instant coffee comprising the combina-
tion of aroma-enriched carrier and instant coffee. The
product has an aroma intensity of at least 70,000 gas
chromatograph counts, a pore factor of at least 0.9, and
a retention factor of at least 0.80. Also part of the inven-
tion are preferred methods of applying aroma-enriched
carrier to coffee products whose roast and ground cof-
fee aroma is desired to be increased. An especially pre-
ferred method comprises adding aroma frost-enriched
coffee oil in a dropwise addition manner to the coffee
product. In a most preferred embodiment, dropwise
addition is accomplished by injection, preferably by a
syringe member, which is extended from the open end
of a coffee container to near the bottom of the container
and while the syringe is being pulled upward out of said
container a predetermined amount of aroma-enriched
coffee oil is injected into the product.
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